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MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HEALTH. 



BERKELEY, CAL. 
Milk— Production, Care, and Sale. (Ord. 481, N. S., Sept. 26, 1916.) 

Section 1. For the purpose of this ordinance the words defined in this section 
shall be held and construed to have the meaning therein set forth. 

The word " person," as used in this ordinance, shall be construed to in- 
clude and mean the words person, firm, society, association, copartnership, cor- 
poration, or individual. The singular shall be construed to mean and include 
the plural, and the masculine the feminine. 

The word " dairy " shall be construed to mean any place where milk is pro- 
duced for the purpose of sale or consumption. 

The words " milk shop " shall be construed to mean any place, other than 
a dairy, where milk is prepared for sale, or sold, or exposed or offered for sale. 

The words " milk wagon " shall be construed to mean any vehicle used for 
the delivery of milk. 

The words " milk dealer " shall be construed to mean any person engaged 
in the sale of milk directly to the consumer. 

The words " pasteurized milk " shall be construed to mean milk which has 
been heated to a minimum temperature of 140° F. for a minimum time of 25 
consecutive minutes, and rapidly cooled after such heating to 50° F. or below, 
and so maintained until delivered to the consumer. 

The words " raw milk " shall be construed to mean milk which has not been 
artificially heated. 

The words " sterile containers " shall be construed to mean milk containers 
whicli have been boiled in water for 20 minutes, or subjected to the action of 
steam for 15 minutes, and thereafter protected from contamination. - 

The words " health department " shall be construed to mean the health depart-, 
ment in and for the city of Berkeley. 

Sec. 2. From and after the date this ordinance takes effect no milk dealer 
shall expose for sale or sell or deliver within the corporate limits of the city 
of Berkeley any milk for human consumption without first obtaining a permit 
therefor in accordance with the provisions of this ordinance. 

Sec. 3. Any milk dealer desiring a permit to engage in the sale of milk in 
the city of Berkeley, as provided by section 2 of this ordinance, shall first make 
application therefor to the health officer upon an application blank provided 
for that purpose. Such application shall state: 

(1) The trade name and business address of the applicant, and, if the appli- 
cant be a corporation, then the names and places of residence of the officers 
of said corporation; and if the applicant be a firm or partnership, then the 
names and places of residence of it« members. 

(2) The exact location of the applicant's milk shop, or if the applicant has no 
milk shop, then the exact location of his' dairy. 
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(3) The kinds of milk to be handled or sold and the approximate number of 
gallons of each kind sold daily. 

(4) The names and exact locations of the dairies which serve as the sources 
of the milk supply of said applicant, together with — 

(a) The total number of cattle in each, and 
(6) The total number of cows being milked; 
(c) The hours of milking. 

(5) The trade names and business addresses of all middlemen handling the 
milk furnished to said applicant. 

This application shall be signed by the applicant, and shall be filed in the 
office of the health department. 

Sec. 4. Within 24 hours after the receipt of an application as provided in 
section 3 of this, ordinance it shall be the duty of the health officer to mail a 
written acknowledgment to the applicant. This acknowledgment shall constitute 
the applicant's authority for conducting his business until a permit has been 
granted or due notice given by the health officer that a permit will not be 
granted. 

Sec. 5. The health officer or his authorized representative shall have authority 
to inspect all cattle, dairies, milk shops, and milk wagons within the corporate 
limits of the city of Berkeley, and to inspect all cattle, dairies, milk shops, and 
milk wagons supplying milk for use within the corporate limits of the city of 
Berkeley, and to take samples of milk for chemical and bacteriological exami- 
nation. 

Sec. 6. Upon receipt of an application as provided in section 3 of this ordi- 
nance it shall be the duty of the health officer or his authorized representative 
to inspect all cattle, dairies, and milk shops, and to prepare duplicate score 
cards of such inspections, in the form and manner hereinafter provided, one of 
said duplicates to be left on the premises inspected and the other to accompany 
the report of the inspector to the health officer. The health officer shall also 
cause to be made at least one chemical and one bacteriological examination 
of the milk sold by the applicant before the permit is granted. 

Sec. 7. The score cards used in the inspection of the cattle, dairies, and milk 
shops, as provided in section 6, shall be printed in the following forms, which 
shall be filled in by the health officer or his authorized representative: 



Score card for cattle. 



Farm of 

Business address. . 

Location 

Consignee 



Number of cattle in dairy herd 

Perfect score for each cow or bull, 100. 
Total possible score for herd 



DEDUCTIONS ON ACCOUNT OF CATTLE DISEASED. 



No. of 

cattle. 



Nature of disease, defect, etc. 



Deduct per 
cow. 



Total de- 
ductions. 



1. Tuberculosis as shown by a physical examination, or by the tuber- 

culin test by a veterinarian authorized by the health officer 

2. Absence of a tuberculin test within one year of date of inspection, 

not to include cattle scored under paragraph 1. . . ; 

3. Inflammatoiy diseases O 1 the udder 

4. Diseases other than or in addition to those mentioned above 

5. Unclean condition of teats and udders 

6. Unclean condition of cows other than specified in paragraph 5. . . . , 

7. Undue emaciation or cows otherwise out of condition 



100 

30 
100 
100 or less. 
40 or less. 
30 or less. 
10 or less. 



Total deduction for herd Net score 

Net score ( ) divided by total possible score for herd ( 

Remarks: 

Date 



) equals percentage score ( 



Inspector. 
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Score card for dairy. 



Farm of 

Date... 

Business address . 



Location 

Consignee 

Gallons sold daily . 



Score in points. 



Perfect. Allowed. 



A. Stable and yard: 

1. Stable; site well drained, free from contaminating surroundings. 

2. Yard; free from manure, clean, well drained (if manure is stored less than 50 

feet from stable, 0) 

3. Construction of stable; tight, sound floor, proper gutter, tie and manger 

Smooth, tight walls and ceilings 

4. Light: 3 square feet of window per cow, and adequate artificial light for milking 

5. Ventilation; open window space (adjustable windows) 

Cubic feet of air space, per cow: 

1,000 to 600 

(500 to 600, 1.) 
Stable air; free from dust and objectionable odors 

6. Cleanliness- 

Floor 

Walls 

Ceilings and ledges 

Mangers and partitions 

Windows 

7. Water for cattle; clean and fresh 

B. Milk house: 

1. Site free from contaminating surroundings 

2. Convenience 

3. Tight construction of floor, walls, and ceiling 

4. Light , ventilation, and screens adequate 

5. Cleanliness of milk room, including freedom from flies 

C. Utensils: 

1. Milk pails with top two-thirds covered 

(With removable top, 5.) 
■ 2. Facilities for sterilizing with steam or boiling in water 

3. Thorough cleansing and sterilizing of utensils with steam or boiling in water 20 

minutes 

(Rinsing or washing, 5.) 

4. Milk cooler 

5. Co jstruction; sound, of good type and repair 

6. Water for cleaning; clean, convenient, and sufficient 

D. Milking and milk: 

1. Udders washed and dried 

(Cleaned with moist cloth, 4.) 

2. Attendants, cleanliness, and apparent health 

3. Clean milking suits 

4. Each pailful of milk removed at once from stable 

5. Prompt cooling. 

6 . Efficient cooling, below 50° F 

(51° F. to 55° F., 4; 56° F. to - 60° F., 2.) 

7. Storage below 50° F , 

8. Transportation; iced 

(Jackets or wet blanket, 2; dry blanket or covered wagon, 1.) 



Total. 



100 



Remarks: 

Sources of water supply, . 



Inspector. 



Score card for milk shop. 



Trade name 

Business address 

Gallons of grade A, raw milk, sold daily 

Gallons of grade A, pasteurized milk, sold daily 

Gallons of grade B, pasteurized milk, sold daily 

Dairies serving as source of milk supply: 



Middlemen furnishing milk to this milk shop: 

Date of inspection 

Permit No '„ 
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Score in points. 



Perfect. Allowed. 



Building: 

Location, free from contaminating surroundings 

Arrangement 

Separate receiving room 1 

Separate handling room 2 

Separate wash room 1 

Separate sales room 1 

Separate boiler room '. 1 

Construction 

Floors; tight, sound, cleanable 1 

Walls; tight, smooth, cleanable 1 

Ceilings; tight, smooth, cleanable 1 

Provision for light 1 

Provision for pure air 1 

Screens 2 

Minimum of shafting, pulleys, hangers, exposed pipes, etc 1 

Cleanliness 

Floors ' 3 

Walls 1 

Ceilings 2 

Doors and windows , 1 

Shafting, hangers, pulleys, etc. 1 

Freedom from objectionable odors ; 

Freedom from flies and other insects 

Drainage 

Apparatus: 

Boiler 2 

(Hot water heater, I.) 

Milk cooler 2 

Refrigerator 2 

Appliances for cleaning utensils and bottles 2 

Racks, etc.,f or utensils and bottles after cleaning 1 

Sterilizer for utensils and bottles 3 

Bottling and capping machine 1 

Wash bowl, soap and towels for attendants 2 

Condition of apparatus (make deductions for inaccessible parts, open seams, 
rusty ware, decayed or battered tables or sink, milk carrying pipes with 
rough interiors and lack of frequent hand couplings, and for badly worn 

and poorly repaired material) 4 

Cleanliness of apparatus 17 

Thoroughly washed and rinsed 6 

Sterilized in live steam or boiling in water for 20 minutes 5 

(Rinsing or washing only, 3.) 

Bottle caps sterilized and properly handled 4 

Apparatus protected from dirt 2 

Water supply 

Clean and fresh 1 

Convenient and abundant 1 

Handling milk 

Received below 50° F 5 

(50°-5o°, 4; 55°-60°, 3.) 

Rapidity of handling in plant 3 

Freedom from undue exposure to air in plant 2 

Capping bottles by machine 1 

Bottle top and cap protected by covering 2 

Storage 45° F. or below 3 

(45°-50°, 2; 50°-55°, 1.) 

Protection during delivery 2 

Laboratory 

Equipment 2 

Bacteriological work 

Inspection of dairies furnishing milk supply 

Once a year — 1 

Twice a year 2 

Three times a year 3 

Four t i nies a year 4 



Employees. 



Cleanliness 

Washable outerclothing 

Wagons: 

Cleanliness of delivery outfit. 



Total score. 



2 
100 



Note.— If the conditions in any particular are so exceptionally bad as to be inadequately expressed 
by a score of "0" the inspector may make a deduction from the total score. 



Inspector. 
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Sec. 8. The chemical and bacteriological examinations made as provided In 
section 6 shall be scored according to the following tables : 

Table for scoring chemical examinations of milk. 

[Score 100.] 
Total solids, 13.2% or more. 

For each 0.1% under 13.2% deduct 2 points on score. 
For added water deduct 100 points. 

If per cent of butter fat is less than 3%, deduct 100 points. 
For milk containing preservatives, deduct 100 points. 

Table for scoring bacteriological examinations of milk. 



Raw milk. 


Pasteurized milk. 


Grade A. 


Grade A. 


Grade B. 


Score in 
points. 


Bacteria in 

thousands 

per c. c. 


Score in 
points. 


Before pas- 
teurization. 
Bacteria in 
thousands 
per c. c. 


After pas- 
teurization. 
Bacteria in 
thousands 
per c. c. 


Before pas- 
teurization. 
Bacteria in 
thousands 
per e. c. 


After pas- 
teurization. 
Bacteria in 
thousands 
per c. c. 


50 to 100 

25 to 50 

10 to 25 

Under 100 


140 
160 
180 
200 


100 to 200 
50 to 100 
25 to 50 
Under 25 


8 to 10 

6 to 8 

4 to 6 

Under 4 


500 to 1, 000 

400 to 500 

300 to 400 

Under 300 


40 to 50 

30 to 40 

20 to 30 

Under 20 


70 
80 
90 
100 



Score for raw milk is obtained directly from table. 

Score for pasteurized milk is obtained by adding together the score before pasteurizing 
and the score after pasteurizing. 

For raw milk deduct 20 point for the first 1,000 colonies of the colon group or strep- 
tococci, whichever may be the more numerous, and deduct 10 points for each subsequent 
1,000. 

For milk after pasteurization deduct 10 points for the first 100 colonies of the colon 
group or streptococci, whichever may be the more numerous, and deduct 2 points for 
each subsequent 100. 
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Sec. 9. The report to the health department, as provided in section 6, shall be 
made upon the following form provided for the purpose : 

Milk record. 



From 191.... II To 

Milk dealer Address 

Permit No I! Kind of milk; raw, pasteurized. 



.191.... 



.2 




Inspector. 




1. Date of inspection or examination. 






2. Names of farms furnishing supply. 






3. Number of cattle. 






4. Cattle score %. 






5. Product of number of cattle mul- 
tiplied by cattle score. 






6. No. of gals, furnished daily. 






7. Dairy score. 






8. Product of number of gals, fur- 
nished daily multiplied by 
dairy score. 






9. Milk shop score. 






10. Total solids %. 






11. Chemical score. 






12. Bacteria in one cubic centimeter. 






13. Colon bacilli. 






14. Streptococci. 






15. Bacteriological score. 
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Determination of final score. 



Total col. 5 . . ., 

Total col. 3 =Average cattIe score - 

Average cattle score= 



Total col. 8 . 

Total col. 6 jAverage dalry score - 

Average dairy score= 



Total col. 9 , .,, . 
vt f = Average milk shop score j 

Inspections 

Average milk shop score= i 



Total col. 11 



No. of 
analyses. 



■ Average chemicalscore 



Average chemical score- 



Total col. 15 



Average bacteriological 
score. 



No. of ex- 
aminations. 

Average bacteriological score= 



Sum of averages 



6 (or 5 if no 
milk shop). 



Final score. 



Final score= 



Sec. 10. Upon receipt of the report, as provided in section 9, it shall be the 
duty of the health officer to grant a permit to engage in the sale of milk to any 
milk dealer whose milk record shows a final score of 70 per cent or over : Pro- 
vided, That if the milk-record score of the applicant be less than 70 per cent 
the health officer shall notify the applicant that a permit will not be granted 
until such time as a score of 70 per cent or over shall have been attained. 

Sec. 11. Permits granted under the provisions of. this ordinance shall be num- 
bered consecutively and shall be valid from the date of issue until the beginning 
of the following fiscal year, unless revoked for causes hereinafter set forth. 

Sec. 12. Every person granted a permit under the provisions of this ordinance 
shall keep his permit posted in a conspicuous place in his milk shop or dairy 
and shall cause the words " milk permit " and the number of said permit to be 
legibly placed in characters not less than 2 inches in height and l' inch in 
width, and his trade name in letters not less than 3 inches in height and 1J 
inches in width in a conspicuous place on both outer sides of all milk wagons 
used by such person. 

Sec. 13. There shall be maintained in the office of the health department a 
public list of milk dealers and their final scores arranged in order of numerical 
value. The final score of each milk dealer shall be his posted, score for the 
three months succeeding the date of posting, and shall be obtained from his 
milk record, based upon the following data : 

(1) At least one inspection made during the preceding three months' period 
of each herd of cattle and each dairy which furnish the dealer's milk supply. 

(2) At least one inspection each month during the preceding three months' 
period of the dealer's milk shop. 

(3) At least one chemical and one bacteriological examination made of the 
milk during the preceding three months' period. 
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Sec. 14. The health officer or his authorized representative shall at all times 
give advice and assistance to milk dealers in the matter of improving their 
scores. 

Sec. 15. In addition to the provisions of the laws of California, the regula- 
tions of the State dairy bureau, and the regulations of the State board of 
health, relative to the production and standard of dairy products, the following 
special requirements shall govern all milk sold in the city of Berkeley : 

(1) Grade A milk raw and grade A milk pasteurized shall be delivered to 
the consumer in sterile containers of not to exceed 1 quart capacity. 

(2) Grade B milk pasteurized shall be delivered to the consumer in sterile 
containers of not less than 12-quart capacity. 

(3) No milk pasteurized at a greater distance than 7 miles from the city 
hall of Be. . >ley shall be sold or delivered in Berkeley. 

Sec. 16. The health officer or his authorized representative shall report at 
each regular meeting of the health department the following information : 

(1) The names of all persons whose applications are pending and the dates 
when said applications were received. 

(2) Milk records upon which action is pending. 

(3) Milk records upon which action has been completed since the last regular 
meeting of the health department. 

Sec. 17. The health officer shall have power to revoke permits granted under 
the provisions of this ordinance for the following causes : 

(1) A final score below 70 per cent obtained in two successive records. 

(2) The maintenance of a nuisance or an insanitary condition in the milk 
shop of a milk dealer, or the maintenance by any person of a nuisance or of 
an insanitary condition in any dairy which serves as a source of his milk 
supply, for more than 10 days after written notice from the health officer to 
abate said nuisance or insanitary condition. 

(3) Misbranding or adulterating products in violation of the laws of the 
State of California. 

(4) Violating any of the special requirements governing pasteurized milk 
and raw milk sold in the city of Berkeley. 

(5) Changing the source of any portion of a milk supply without notifying 
the health officer of such change. 

(6) Receiving milk from persons whose cattle score is below 60 per cent, or 
whose dairy is below 60 per cent, as determined by the milk records of the 
health department. 

Sec. 18. Any person, firm, or corporation violating any of the provisions of 
this ordinance shall be deemed guilty of a misdemeanor, and upon conviction 
thereof shall be punished by a fine of not more than $500 or by imprisonment 
for not more than 90 days, or by both such fine and imprisonment. 

Sec. 19. Ordinance No. 135, N. S., and all ordinances or parts of ordinances 
In conflict with this ordinance are hereby repealed. 



